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Milk and Cream— Production, Care, and Sale. (Ord. 32, Aug. 1, 1916.) 

Sec. 32. Each dairyman or milk dealer selling or delivering milk for Bale in St. 
Augustine shall agree to permit the city health officer or the sanitary inspector to make 
inspections of his premises at any time such inspection shall be deemed necessary, 
and dairymen shall further agree to comply with the recommendations of this ordi- 
nance, both in regard to the condition of their premises and with reference to standards 
of purity established by this ordinance for all milk sold within the city limits of St. 
Augustine, and no person or persons shall sell any milk, slammed milk, or cream within 
the city limits of St. Augustine without first obtaining a license to conduct such 
business. 

Sec 33. All dairies supplying milk for sale within the city limits of St. Augustine 
shall be kept in a sanitary condition and such dairies shall have well-lighted, well- 
ventilated, clean, and well-drained cow barns, or milking barns, and all cow lots or 
barnyards shall be kept free from stagnant pools and shall be kept so that the footing 
for cows shall be free from quagmires. Surface wells are forbidden, and water-closets 
shall be absolutely flyproof , and situated not less than 100 feet from the milking stable, 
barn, or Bhed, or milk house. Before each milking all manure must be removed from 
the milking barn or shed and hauled or carried in a tight receptacle of approved type 
to a flyproof manure bin, or pit, situated at a distance of 100 feet from the bam, stable, 
or shed. 

Sec. 34. Cows must be furnished a plentiful supply of fresh water, and they must 
not have access to stagnant pools and drainage ditches. Before milking, each cow 
should be brushed off, and the udders and teats must be washed in clean water, and 
dried on clean towels or cloths. Long hairs on the udders which are likely to retain 
particles of dirt and dust should be clipped. 

Sec. 35. The utmost cleanliness on the part of the milker is essential, and the 
hands and finger nails should be kept clean by frequent application of soap and 
water; the milking should be done into the high, small-mouthed sanitary milk pails, 
and the milk should be taken at once to the bottling room where it should be strained, 
aerated, and bottled with as little handling as possible. 

Sec. 36. Each dairy shall have a screened, well-lighted and well- ventilated washing 
and bottling room, or rooms, and all bottles and utensils must first be washed and 
rinsed and then sterilized by boiling, or by being subjected to live steam, or steam 
under pressure, in a regular sterlizer for the purpose, and after such sterilization the 
bottles shall not be rinsed further but shall be placed in an inverted position on a 
draining board or rack, and shall be used without further rinsing or handling. Bottle 
caps shall be kept in a tight-fitting box, or carton, so as to protect them from flies. 

Sec 37. Standards of purity established for St. Augustine shall be as follows: No 
milk shall be sold unless said milk complies with the following standards, that is to 
say, the number of bacteria in such milk shall not exceed 500,000 per cubic centi- 
meter, and the butter fat shall not be less than 3J per cent of volume, solids (not fat) 
8.5 per cent, total solids 12 per cent, and specific gravity 1,030. Such milk shall con- 
tain no colon bacilli (intestinal bacteria), and shall contain no added water, canned 
cream, canned milk, condensed milk, milk powder, foreign substances, or preserva- 
tives, nor shall any of the cream naturally belonging to such milk be removed, either 
by skimming or by mechanical separation, and any dairyman who shall persistently 
fail to comply with the above standards shall be fined upon first offense and upon 
second offense shall have Mb license revoked. 

Sec 38. All milk wagons delivering milk in St. Augustine shall be kept in a clean 
and sanitary condition, and no bottles collected on route, or routes, of any dairymen 
shall be rinsed or again refilled on or from the wagon. All milk to be sold shall be 
previously bottled in the regular bottling room before the wagon or other conveyance 
leaves the dairy. 
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Sec. 39. The city health officer or the sanitary inspector shall inspect all. milk 
wagons or other conveyances delivering milk for use in St. Augustine, and they shall 
also take samples of not less than 1 pint of milk, skimmed milk, or cream in the original 
bottle, from each wagon or other conveyance, for examination by the State board of 
health laboratory to determine the degree of purity of such milk, skimmed milk, or 
cream, and samples for examination shall be taken at least once every two weeks. 

Sec. 40. Skimmed milk is hereby defined to be milk from which part or all of the 
cream naturally belonging to such milk has been removed, and such skimmed milk 
may be sold providing it is placed in bottles or containers properly marked ' ' Skimmed 
milk." 

Sec. 41. Cream to be sold in St. Augustine shall contain not less than 20 per cent 
butter fat, and not more than 1,000,000 bacteria per cubic centimeter. 

Wells — Construction of— Closing when Insanitary. (Ord. 32, Aug. 1, 1916.) 

Sec 14. Wells of all description shall be so constructed that no water or drippings 
from any of said wells or any other liquid or deleterious matter shall flow or run back 
into said well, and in the case of "dug" wells there shall be a fill or surface capping of 
solid concrete which shall be at least 6 inches in depth and shall slope from the edge 
of the well in all directions for a radius of at least 4 feet; the highest point of such 
concrete capping to be at the edge of the well and at least 6 inches above the level 
of the ground, and the lowest point to extend at its outer extremity to beneath the 
surface of the ground. Any person having the control of the prem J ses on which is 
located a well not constructed in compliance with the provisions of this ordinance 
shall bo punished as hereinafter provided, and the city health officer shall cause 
any such well not constructed in full compliance with this ordinance to be closed or 
filled up and abated as a nuisance. 

Hotels, Restaurants, Boarding Houses, and Lunch Counters— Sanitary Regulation 
and Inspection. (Ord. 32, Aug. 1, 1916.) 

Sec. 22. All hotels, restaurants, boarding houses, or lunch counters within the 
limits of the city of St. Augustine shall comply with the following requirements; 
that is to say, all dining rooms, or rooms where lunches are served, shall have all 
windows thoroughly screened with screening of sufficiently fine mesh to exclude all 
flies, and all doors or passageways leading to or from such dining rooms, or rooms where 
lunches are served, shall be provided with screen doors, which shall be in use at all 
times; and all kitchens or other places where food is prepared or cooked for such 
hotels, boarding houses, or lunch counters shall also be thoroughly screened and shall 
be kept clean and tidy, and free from disagreeable odors, and all swill, garbage, or 
other offal shall be kept in large galvanized-iron cans with tight iron covers. 

Sec. 23. The sanitary inspector shall make frequent and thorough inspection of all 
hotels, restaurants, boarding houses, and lunch counters, and he shall examine espe- 
cially the kitchens and back parts of the premises of such places of business, and he 
mu3t at once call to the attention of the owners or proprietors of such places the slightest 
violation of the provisions of this ordinance as set forth in the foregoing section. 

Premises — Sanitary Regulation. (Ord. 32, Aug. 1, 1916.) 

Sec. 19. All premises in the city shall be kept in a state of sanitary cleanliness and 
shall be kept free from tin cans, bones, offal, refuse, and vegetable matter, trash, 
weeds, standing water, or other deleterious or insanitary substances, and persons 
living upon or in contro 1 of such premises shall be held responsiole for its condition 
under the provisions of this ordinance. An exception is made in the case of cisterns 
and reservoirs or rain barrels used for the storage of water for drinking or other pur- 
poses, providing such cisterns, reservoirs, or rain barrels shall be screened so as to 



